tamarai catering

INDIAN SAMPLE 3 COURSE SIT DOWN MENU

MENU 1
FIRST COURSE
Served Hot

Scottish Salmon Tikka, dill leaves,
garlic mint aioli

Vegetarian Option Served Hot
Golden Corn and fresh fenugreek kebab,
green chilli chutney

MAIN COURSE

Kadhai Chicken

Tossed in a tangy masala with tomatoes,
peppers, ginger and crushed coriander seeds
Vegetarian Option

Paanch Mirchi Ka Paneer

Juicy chunks of cottage cheese cooked
flavoured with five mirchis (peppers) —

black pepper, white pepper, bell peppers,
green & red chilies

PUDDING

Served Cold
Pistachio Kulfi, saffron falooda
Above menu is served with spiced

basmati pulao, Indian black lentil
Chinese and Indian bread

MENU 2
FIRST COURSE
Served Cold

Chicken Tikka and pomelo salad,
reduced tamarind dressing

Vegetarian Option Served Cold
Grilled Masala Aubergine, saffron yoghurt,
fresh pomegranate

MAIN COURSE

Panch Phooran Tilapia

Pan grilled black Tilapia on a bed of Bengali
style sauce cooked with five pickling spices
mustard seeds, aniseed, fenugreek seeds,
coriander seeds and onion seeds
Vegetarian Option

Paneer Malai Kofta, Mixed Nut Confit
Homemade cottage cheese dumplings,

in rich dry fruit curry

PUDDING

Served Hot

Hot Gulab Jamun, vanilla ice cream

Above menu is served with spiced

basmati pulao, Indian black lentil
Chinese and Indian bread

“rhubarb”

f o o d

d e s I g n
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MENU 3

FIRST COURSE

Served Hot

Chicken Chakundri Tikka

Chicken kabab marinated with beetroot,
ginger, garlic and yoghurt

Vegetarian Option Served Hot

Dhingri Kabab

Melt in mouth mushroom kababs

MAIN COURSE

Shehnai Gosht

Tender lamb shank, on the bone, pot roasted

with cardamom and mace - finished in a
fragrant herb flavoured sauce)

Vegetarian Option

Gobhi And Broccoli Mussallam
Oven roast cauliflower and broccoli
florets in rich cream and spice maration

PUDDING

Served Hot

Khajur Gud Payasam, Oven Roasted Nuts
Basmati rice and milk pudding

flavoured with palm sugar

Above menu is served with spiced

basmati pulao, Indian black lentil
Chinese and Indian bread

“rhubarb”

f o o d

d e s I g n



